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SAXENBURG PRIVATE COLLECTION 

MERLOT 2012
Position in Vineyards:


Southern and Western slope

Type of Soil:



Heavy clay with some gravel

Average Age of Vines:


20 years

Viticulture Practice:
Trellised with ‘vendage verte’ for low production at optimum ripeness.

Yield per Hectare:


4 - 6 tons

Time of Harvest:


End of February till end of March 2012
Vinification Details:
Selected from best part of the vineyard, fermented with yeast in open tanks at 28°C with regular punch down and pump overs. 2 weeks of skin contact after the fermentation.
Type & Size of Oak Barrels:
300 litre French oak barrels of which 30 % was new, 40% second fill and 30% third fill

Duration in Wood:
12 months

When Bottled:
May 2014 

Maturation Potential: 
> 10 years

Winemaker’s Comments:
This Private Collection Merlot shows clean berry aromas with mulberry very prominent, and subtle hints of oak and mocha present. The taste is no different to the aroma, and nice berry flavours all around on the palate, with a creamy finish to a well-balanced wine. Fresh on the after taste with velvety tannins. The wine is an ideal accompaniment to rich, full flavoured meat dishes.

Analysis:
Alc.:

T.A.:

ph.:

R.S.:

13.5 %

5.8 g/l

3,57

3.6 g/l

